Star anise (Illicium verum Hook. f.) is an important herb in traditional Chinese medicine as well as traditional Asian medicine. The fruit is aromatic and has a strong, pungent and mildly sweet taste. Star anise is one of the many species that contain bioactive compounds as well as a number of phenolic and flavonoid compounds, having antioxidant, preservative and antimicrobial properties. All relevant papers in the English language from researchers of different countries were collected. The keywords of Chinese star anise, anise, traditional Chinese medicine and modern pharmaceutical science were searched in Google Scholar, Scopus, Research Gate and PubMed. Its seeds are good source of minerals like calcium, iron, copper, potassium, manganese, zinc, and magnesium. The essential oil of Chinese star anise contains anethole which has shown several functional properties including antimicrobial, antioxidant, hypoglycemic, hypolipidemic and oestrogenic properties. Due to all positive characteristics, such as antidiabetic, hypolipidemic, antioxidant activities, anticancer and antimicrobial properties, both seeds and essential oils of anise is promising for safe use as super food supplements and raw constituents in the both pharmaceutical and food industries. Anise seed oil contains anethol, estragole, eugenol, pseudisoeugenol, methyl chavicol and anisaldehyde, coumarins, scopoleting, umbelliferon, estrols, terpene hydrocarbons, and polyacetylenes as the major compounds. The plant oil has both pharmacological and clinical effects. The pharmacological effects consist of antimicrobial, hepatopreotective, anticonvulsant, anti-inflammatory, antispasmodic, bronchodilator, estrogenic, expectorant and insecticidal effects, and clinical effects such as nausea, constipation, menopausal period, virus, diabetes, obesity and sedative action. Combined with a nutritious diet, other traditional Chinese and Asian medicine, Chinese star anise and ansie seed may improve various aspects of health. More clinical studies are necessary to uncover the numerous substances and their effects in ginseng that contribute to public health.
rheumatism as recommended by some folk remedies. Zhang et al. (2005) showed that trans-anethole, panisaldeyde, farnesol, and estragole are main aroma compounds of Chinese star anise. They have also shown that 47 compounds accpunted for more than 90% in total Chinese star anise aroma molecules, including transanethole (75.76%), p-anisaldehyde (8.65%), estragole (4.70%), farnesol (3.26%), limonene (1.01%), linalool (1.44%), caryophyllene (1.03%) and 4 , -methoxypropiophenone (0.72%). Sripongpun (2008) stated that the crude extract of Chinese star anise can be applied as an optional control of house fly at breeding sites. Classification of Chinese star anise is shown in Table 1 . Various pharmacological effects of anethole which is the main ingredient in star anise oil is presented in Table 2 . Figure 1 is shown Chinese star anise. Table 2 . Various pharmacological effects of anethole which is the main ingredient in star anise oil.
1-Increasing the white blood cellular activity. Some agents such as Shengbaining and Shengzuening, whose main active ingredients were extracted from the star anise, can promote mature white blood cells in the bone marrow to spread into the surrounding blood. Due to the body ' s own feedback, mature and release speed of bone marrow cells were accelerated. It can also keep bone marrow cells , activity, enhancing the white blood cells (especially granulocytes). 2-Bacteriostatic effect. Star anise oil shows antibacterial effects in a variety of strains (Fu and Li, 2011) including Staphylococcus aureus, Escherichia coli, Bacillus subtilis, theria bacillus, and Salmonella typhi. The results laid a theoretical foundation for the development and utilization of novel plant-derived antifungal propenylbenzene derivatives. 3-Antiviral effects (Koch et al., 2008) . Star anise oil can act on different acyclovir-susceptible and acyclovirresistant herpes simplex virus type 1 (HSV-1) strains. 4-Other effects. Anethole can improve the activity of anticholinesterase (Bhadra et al., 2011) . It shows significant inhibitory effect against acetylcholinesterase and butyrylcholinesterase, and the IC 50 value was 39.89 ±0.32 µg/mL and 75.35±1.47 µg/mL, which the value for star anise oil was 36.00±0.44 µg/mL and 70.65±0.96 µg/mL, respectively. It has also been reported that anethole has an antioxidant effect.
Evidence indicate that anethole is natural bioactive compound with multiple beneficial effects in human health such as anti-inflammatory, anticancer, chemopreventive, neuroprotective, spasmolytic, hypotensive, antithrombotic, immunomodulatory, and antidiabetic. It has offer a safe approach in treatment of several chronic diseases, especially in skin and lung inflammatory disorders, cancer, type 2 diabetes and neurological diseases. Domiciano et al. (2013) found that the anethole maybe effective in controlling some nonimmune acute inflammation-related disease, probably by an inhibitory action on production or release of PGE 2 and NO. Wei et al. (2014) suggested that I. verum fruit extracts and trans-anethole can potentially be developed as a grain protectant to control stored-product insect pests. Li et al. (2013) et al. 2003) , and Aedes aegypti (Dana and Wej, 2006) . Parasa et al. (2012) observed that minimum inhibitory concentration (MIC) values (mg/ml) for Illicum verum Hook fruit against Aeromonas hydrophila, Aeromonas salmonicida and Edwardsiella tarda were 0.15625, 0.078125, and 0.15625. suggested that I. verum extracts have potential as an eco-friendly biopesticide in integrated pest management against M. persicae. Wei et al. (2014) also indicated that I. verum fruit extracts and transanethole can potentially be developed as a grain protectant to control stored-product insect pests. Liu et al. (2011) found that essential oils of I. verum showed strong attractiveness to the German cockroaches at a concentration of 1 pp.
Modern medicinal usage of star anise
An estimated 66% of China ' s star anise harvest is used to make Tamiflu. In Guangxi province alone, some 350,000 hectares of farmland are devoted to the star anise tree with an annual output of 80,000 MT. It takes almost 30 kg of star anise to yield 1 kg of shikimic acid, enough to treat one person. It has been reported that star anise has antimicrobial, antifungla and antioxidant activities (Chouksey et al., 2010; Benmalek et al., 2013) . Padmashree et al. (2007) indicated that powders of star anise and particularly their ethanol/water extracts have great potential as natural antioxidants. Yang et al. (2010) introduced I. verum as natural anti-microbials for the treatment of antibiotic pathogens. Abdallah et al. (2013) investigated the antiviral activity of anise oil against bovine herpes virus type 1-(BHV-1) in cell culture and they found that anise oil is non-toxic to MDBK cells up to 100 ug/ml, and also inhibited the growth and development of BHV-1. Sung et al. (2012) recommended star anise in the treatment of inflammatory diseases. Alhajj et al. (2015) indicated that Chinese star anise could be used as a natural additive to improve the immune responsiveness and performance of broiler chickens. One of the most important character of I. verum is digestive aid which may make the nursing mothers promote breast milk production, has the anti-bacterial and anti-fungal affection of astham, bronchitis, and dry cough, refreshed the breath, and ensure a good sleep (Cheng and Changli, 2007; Ashraf et al., 2012) . Fagundes et al. (2014) concluded that anethole in the essential oil of Illium verum Hook can be identified and determined by GC-MS, NMR and UV-VIS, and a superior HPLC method has been developed for the determination of the compound in rat plasma. Zhang et al. (2015) have examined the characteristics aromatic constituents of star anise, and they have confirmed forty seven compounds, with trans-anethole, estragole, and anisaldehyde the main aroma components. The content of trans-anethole was the highest (75.76%), followed by linalool (1.44%), Limonen (1.01%), and 4 , -methoxypropiophenone (0.72%) were the lowest. Bhatti et al. (2017) concluded that the protocatechuic acid residing in I. verum most probably underlies its antioxidant action. Star anise volatile oil could be applied in different industries, like the cosmetic, the pharmaceutical or the food industry; in the latter it might replace the synthetic antioxidant used nowadays in order to overcome the adverse influence of the synthetic additives on the public health (Aly et al., 2016) . Economic and medicinal importance of Chinese star anise is shown in Table 3 . 1-The anti-bacterial and anti-fungal properties of Chinese star anise are useful in the treatment of diseases like asthma, bronchitis and dry cough. 2-Chinese star anise can also be used as for its sedating properties to secure a good sleep. 3-Its osil is appropriate in providing relief from rheumatism and lower back pain. 4-It can also be used as a natural breath freshener. 5-There is a compound present in Chinese star anise which is called Shikimic acid, and it is used for preparing drug for curing influenza or the flu virus. 6-Another important compound present in Chinese star anise which contains anti-oxidants properties is Linalool, and it is good for overall health. 7-The chemical compounds which derived from this important herb also have anti-oxidant, disease preventing and health promoting properties. 8-Anethole is the most important compounds in this herb, but other important compounds found in the seeds include extragol, p-anisaldehyde, anise alcohol, acetophenone, pinene and limonene. 9-In traditional Chinese and Asian medicine, it mainly uses as stomachic, anti-septic, anti-spasmodic, carminative, digestive, expectorant, stimulant and tonic. 10-The seeds are excellent source of many essential B-complex vitamins such as pyridoxine, niacin, riboflavin, and thiamin. 11-Seeds are also great source of minerals like calcium, iron, copper, potassium, manganese, zinc, and magnesium.
12-This important spice is also contain good amounts of anti-oxidant vitamins such as vitamin-C and vitamin-A.
Shikimic acid which extracted from I. verum is one of the main ingredients in the antiviral drug Tamiflu used to fight avian influenza (Ohira et al., 2009; Borah, 2013) . I. verum has been reported to possess antioxidant properties (Chempakam and Balaji, 2008) as well as significant anticancer potential (Shu et al., 2010) . Antioxidant properties may be recommended in enhancing shelf life of products such as spices (Prakash et al., 2011) . Natural antioxidants are known to protect cells from damage induced by oxidative stress, which is generally considered to be a cause of ageing, degenerative disease, and cancer (Ringman et al., 2005) . Dinesha et al. (2014) concluded that the extracts of star anise exhibited effective prevention ability against H 2 O 2 induced cell death and DNA protection, and these activities of extracts may due to the presence of polyphenols, proteins and flavonoids in star anise extracts. Chouksey et al. (2013) observed that the extracts of I. verum possess potent central nervous system (CNS) depressant action and anxiolytic effect without interfering with motor coordination. Park et al. (2015) suggested that treatment with Illicium v. maybe the basis of a novel therapeutic strategy for hyperlipidemia-antherosclerosis. Diza et al. (2014) suggested that the combination of chamomile and star anise can be used as an alternative antidiarrheal treatment. Shu et al. (2010) discovered that star anise polysaccharides could inhibit the growth of Sarcoma 180 tumor in vivo. The tumor inhibition ratio of high dose polysaccharides (720 mg/kg) was 30.92%. Kanatt et al. (2014) reported that star anise extract exhibit high reducing power indicating good antioxidant potential, and antioxidant potential of star anise extract was better than lemon grass extract, and the extracts were able to protect against radiation induced DNA damage in pBR322 plasmid. Illicum verum extract may contribute for development of phytotherapic products that could be more cost effective, safer, and more accessible and provide a lower risk of resistance than conventional therapeutic drugs (Sri et al., 2015) . Ritter et al. (2014) also found that anethole which has been found in both star anise and anise exerts a peripheral antinociceptive effect without causing sedation. They did propose anethole as an interesting therapeutic alternative in inflammatory and painful diseases. Li et al. (2017) showed that I.verum fruit extracts exhibit considerable potential for M. persicae control programs. Huang et al. (2016) indicated that the cellulase-ultrasonic assisted extraction technology has the potential be used for the industrial production of flavonoids from I. verum. Chinese star anise is commonly used in Iranian traditional medicine as antimicrobial (Amin, 2005) , while I. verum has long been used in traditional Chinese medicine with the actions of dispelling cold and relieving pain (Wang et al., 2011) . Lenora et al. (2016) concluded that commercial use of star anise could be an alternative for the management of water hyacinth, contributing to solve environmental and economic problems caused by it. have found that star anise extracts showed significant inhibitory effects on aerobic bacteria counts; besides, star anise extracts showed antimicrobial activity against amine producers. Peng et al. (2016) have suggested that the SJYB extractives of I. verum had a function in activating the acquired immune response and a huge potential in biomedicine. Diaz et al. (2014) have found that the mixture of star anise and chamomile decreased the completion percentage of the activated carbon, delayed the appearance of diarrhea and decreased the number of evacuations in comparison with the control treatments. They have finally proposed that the combination of chamomile and star anise can be used as an alternative antidiarrheal treatment. Yadav and Bhatnagar (2007) indicate that the treatment with star anise rescues the tumor burden, lowers oxidative stress and increases the level of phase II enzymes, which may contribute to its anticarcinogenic. Both the essential oil from Chinese star anise fruit and trans-anethole are major constituents and exhibit potent inhibitory effect against all test fungi indicating that most of the observed anti-fungal properties was due to the presence of trans-anethole in the oil, which could be developed as natural fungicides for plant disease control in fruit and vegetable preservation (Huang et al., 2010; Vecchio et al., 2016) .
Anise 3.1. Occurrence and cultivation
China has important potential to produce aromatic and medical plants and herbs due to its various biological diversity and different climatic conditions (Chen et al., 2013; Ogbaji et al., 2013; Shahrajabian et al., 2017; Yong et al., 2017) . Aromatic plants such as anise seed have a long traditional use in both folk and conventional medicine and of course in the pharmaceutical industry (Abouzid and Mohamed, 2011; Ibrahim et al., 2017) . Anise (Pimpinella anisum) is a herbaceous annual plant, native to Mediterranean region and primarliy grown for both fruits and seeds (Zand et al., 2013) . It has been reported, it is also indigenous to Iran, India and Turkey (Kucukkurt et al., 2009) . Its fruits, known also as aniseed, were used as traditional medicine in China as early as in the 5 th century. Fruits of this plant contain fatty oil, proteins, carbohydrates and cellulos fibers. In European countries consumption of anise fruits is more than its production so the amount of imported anise fruits reached about 2000 t in 2004 (Ullah et al., 2014) . Among other countries Germany remains the largest spice importer of anise (Rapisarda 2004) . Sirisha and Sujathamma (2018) noticed that anise usually grows on dry rocky places, rocky crevices, fields, meadows, mountains pastures and grasslands, and its seed germination in nature is very poor. The Pimpinella anisum has common names in different countries such as: Anis vert (France); Anise seed (Japan); Anise and Star anise (the USA); Annesella (Italy); Anisa, Badian, Kuppi, Muhuri, Saunf and Sop (Iran and India); Boucage anis, Petit anise (North Africa), and anise (England) (Ross, 2001; Khare, 2007) . Anise is shown in Figure 2 . 
Anise nutritional composition and chemical constituents
Anethole which is used in pharmaceutical, food, perfumery and flavouring industry, is the most important constituent of anise (Ozkan and Chalchat, 2006; Tuncturk and Yildirim, 2006) . The yield and anethole content of aniseed are affected by the genotype, the ecological conditions and especially by agricultual practices such as the irrigation, plant population, fertilizer and planting date (Asadi-kavan et al., 2009; Ozel, 2009; Acimovic et al., 2014) . Apart from anethole, anise is well-known for essential oil which gives it the characteristics odor and aroma. Although, the major component of anise oil is trans-anethole (75-90%), other constituents include coumarins (umbelliferone, umbelliprenine, bergapten, and scopoletin), lipids (fatty acids, beta-armyrin, stigmasterol and its salts), flavonoids (flavonol, flavone, glycosides, rutin, isoorientin and isovitexin), protein and carbohydrate (Yamini et al., 2008; Picon et al., 2010) . It has been reported that apiaceae seed are used in food industry such as bread, biscuits and cookies as ingredients, and in meat industry, Apiaceae are favorable spices. (Acimovic et al., 2015) . Mean values or components of anise essential oil analyzed by GC-MS is presented in Table 4 . Anise methanolic extract and molecular formula is shown in Table 5 . Oil content and fatty acid composition of anise is presented in Table 6 . Table 4 . Mean values or components of anise essential oil analyzed by GC-MS (Ullah et al., 2013) No. of identified compounds. (Amin, 2005) . In some traditional texts, anise is mentioned for melancholy, nightmare, and also in treatment of epilepsy and seizure (Mirheydar, 2001) . Shobha (2013) noticed that aniseed is a potent antiperoxidative and anti-diabetic agent and thereby, possess a vast spectrum of applications and exploitations in the food and drug industry. Ciftci et al. (2005) showed that anise oil has anethole as active ingredients and also eugenol, methylchavicol, anisaldehyde and estragole. Rebey et al. (2017) revealed that aniseeds might constitute a novel source of natural antioxidants and could be used as food additive. Acimovic et al. (2014) found that drought cause a significant decrease in thousand seed weight, germination energy and total germination as well as essential oil content in anise. Contrary to this finding, the content of trans-anethole was significantly higher in the dry year. Ibrahim (2008) reported that according to the traditional thinking, drinking anise by boys maybe harmful to their reproductive system. Kreydiyyeh et al. (2003) found that extracts of the aniseeds are used as medicine for their diuretic and laxative effect, expectorant and anti-spasmodic action, and their ability to ease gastric pain and flatulence. Ibrahim et al. (2017) reported that waste residues of anise and star anise are promising new sources of phenolic antimicrobial compounds which offer new commercial opportuities to pharmaceutical industry. They have suggested that combination of anise waste extracts with some antibiotics leads to new choice for treatment of infectious diseases and waste extracts may act as activity modifying agent for antibiotics. Islam et al. (2016) reported that aniseed extracts showed positive antibacterial effects on only three bacteria, named, Bacillus cereus, Bacillus subtilis and Streptococcus pneumonae. They have also found that the phytochemical analysis of the aqueous extract revealed the presence of alkaloids, flavonoids, saponins, tannins, terpenoids, phenolic compouns and cardiac glycosides. Fouda et al. (2014) indicated that the anise extract shows good performance as corrosion inhibitor 1 M HCl, and also the anise extract inhbits the corrosion by getting adsorbed on the etal surface following Langmuir adsorption isotherm. Uysal et al. (2007) reported that fruits of anise use for treatment of infections, angina, bronchitis, gastritis, laryngitis and migraine. Mohamed et al. (2015) showed that the petroleum ether, chloroform, ethyl acetate and methanol extracts of P. anisum (1:10 and 2:10) were highly active (30-40 mm) against B. subtilis. The ethyle acetate extract exhibited moderate activity (15 mm) against E. coli and low activity (13 mm) against Ps. aeruginosa. The methanol extract of P. anisum showed high activity (16 mm) against E. coli, low activity (13 mm) against Ps. aeruginosa, and the methanol extract have variable activity against all test organisms. Yazdani et al. (2009) concluded that anise can be a candidate for further studies due to their antifungal potencies. Rebey et al. (2019) indicated that the determination of optimal periods and provenances for antioxidant accumulation can be used to evaluate the quality of aniseeds and could be important for industries. Khudor et al. (2013) mentioned that Pimpinella anisum and some antibiotics by disc diffusion methods and minimum inhibitory concentration, the results showed these bacterial isolates were sensitive to the aqueous extract compared with methanol, acetone and petroleum ether and were more sensitive to vancomycin compared with other antibiotics. Karimzadeh et al. (2012) indicated the anticonvulsant and neuroprotective effects of anise oil, likely via inhibition of synaptic plasticity. Bagdassarian et al. (2013) stated that the seeds of anise are rich in phytochemical contents, which possessed high antioxidant and antimicrobial activities and they can be used for health supplement and pharmaceutical benefits. Aydemir et al. (2015) observed that trand-anethole has the potential to inhibit QS (Quorum sensing)-regulated virulence factors in P. aeruginosa by binding to LasR protein, similar to its natural ligand N-(3-oxododecanoyl)-L -homoserine lactone. Mahood (2012) concluded that anise oil extract can decrease signs of polycystic ovary syndrome (PCOS) in the ovarian tissue and altered concentrations of luteinizing hormone. Singh et al. (2008) stated that the antioxidant potency of anise oil and its methanol and ethanol oleoresins, can be utilized for protecting fat-containing foods. Diaz et al. (2014) stated that mixture of chamomile and star anise decrease the completion percentage of the activated carbon, delayed the appearance of diarrhea and decrease the number of evacuations in comparison with the control treatments. They have suggested the combination of chamomile and star anise as an alternative antidiarrheal treatment. Ibrahim (2008) concluded that anise oil administration inhibited GST expression, besides decreasing testosterone, T3 and T4 hormones and inhibiting sperm counts and sperm motility. Al-Omari et al. (2018) concluded that anise possesses immunomodulatory activity when apply orally in mice and selectively activates cell-mediated immune mechanisms. Ciftci et al. (2005) indicated that anise is an annual herb indigenous to Iran, India, Turkey and many other warm regions and it could be considered as a potential natural growth promoter for poultry. Amina et al. (2016) showed that the aqueous extract of P. anisum L. can have a corrective effect against nephrotoxicity induced by lead, so P. anisum L. has a beneficial impact on the kidneys intoxiciated with lead acetate. Mosaffa-Jahromi et al. (2017) suggested that anise oil could be a promising choice of treatment for depressed patients with irritable bowel syndrome. Shahamat et al. (2015) concluded that P. anisum possesses an antidepressant-like activity similar to that of fluoxetine, which has a potential clinical value for application in the management of depression. Felsociova et al. (2015) reported that the most hopeful antifungal activity and killing effect against all tested penicillia was found to be Pimpinella anisum and Origanum vulgare L. Rattan et al. (2014) showed that a formulation of biscuits with anise extract was prepared for enhancing the healthy beneficial usage of biscuits and nutraceutical, in conditions like cough or sore throat with a simultaneous attainment of the other health benefits. Kargozar et al. (2017) stated that Pimpinella anisum is effective in the treatments of acute menopausal syndrome with different mechanisms. Barbalho et al. (2015) suggested that P. anisum has potential to be used to control lipid levels. Radaelli et al. (2016) the use of essential oil from anise might serve as an alternative to the use of cheical preservaties in the control and inactivation of pathogens in commercially produced food systems. Kucukkurt et al. (2009) demonstrated that aniseed could be used at 30 g/Kg level in quail diets an increased antioxidant activity with glutathion (GSH) and a decreased blood malondialdehyte (MDA) levels. Shahamat et al. (2016) suggested that P. anisum possesses an antidepressantlike activity similar to that of fluoxetine, which has a potential clinical value for application in the management of depression. Abdel-Reheem and Oraby (2015) found that Pimpinella anisum essential oil residuals have high inhibitory effect for Salmonella typhi, Enterococcus faecalis, Staphylococcus aureus, Escherichia coli and Micrococcus Iuteus. Pavela (2014) stated has the essential oil from Pimpinella anisum fruits and trans-Anethole were toxic for Daphnia magna (62-92% mortality) and significantly reduced it fertility at high concentrations (35-50 µL mL -1 ) and long exposure (48 h). However, no negative effect on Daphnia mortality or fertility was found at shorter exposure times (6 h) and lower concentrations (20 µL mL -1 ). Womeni et al. (2013) found that the powder of Pimpinella anisum has a special potent antioxidants for stablization of crude soybean oil. Changizi et al. (2017) observed that the simultaneous use of ethanolic extract of P. anisum during gerntamicin (GM) administration is recommended to reduce its nephrotoxicity effects. Barbalho et al. (2015) reported that P. anisum has potential to be used to control lipid levels. Kadan et al. (2013) noted that anise could be one of the foods that attribute to cancer prevention and treatment. It could be a natural source of novel anticancer compounds with anti proliferative and apoptotic properties. Bekara et al. (2015) observed that aniseed aqueous extract was effective in reducing the level of some of biochemical parameters and ameliorate behavior of intoxicated rats by lead. Nahidi et al. (2012) concluded that P. anisum is effective on the frequency and severity of hot flashes in postmenopausal women. Hosseinzadeh et al. (2014) stated that P. anisum aqueous and ethanolic extracts can increase milk production in rats. Sharifi et al. (2008) reported that anise is commercially cultivated in Iran and has been used in medicinal applications; moreover, their oil can be effective for protection of fresh fruits facing fungi and its essential oil can be considered as a potential, broad spectrum and safe substitute of chemical agents. Ashraffodin Ghoshegir et al. (2015) showed the effectiveness of anise in relieving the symptoms of postpartum depression. Shirzadi et al. (2017) noted that P. anisum ethanolic extract is effective in suppression of morphine physical dependence and further studies are needed to find out the responsible constituents and also the exact mechanisms of actions. Nikoskhan et al. (2015) observed that 250 and 300 mg/kg of hydroalcoholic extract of P. anisum seed significantly increased the duration of open arm ledges and decreased the duration of closed arm ledges in maze; in addition, this treatment resolved anxiety and relieved anxiety in rats. Nikfarjam et al. (2016) described that Pimpinella anisum is one the most important native medicinal plants of Iran with anti-anxiety properties. Amini et al. (2018) identified components of the essential oils and obtained results showed that Pimpinella anisum L. showed the most fumigant toxicity on the storage pests. The pharmacological effects of Pimpinella anisum is shown in Table 7 . . f.) is one of the most famous evergreen tree which has originally distributed in tropic and subtropic areas of Asia, especially China, and it is famous as in traditional Chinese medicine as well as traditional Asian medicine. Its fruit also commonly used spice. Chinese star anise together with the morphological similar Japanese star anise together with the morphologically similar Japanese star anise (Illicium anisatum), is also used for decoration purposes. The Japanese star anise is extremely toxic and is not edible in any form. It has been reported that (E)-Anethole, limonene, linalool, and α-pinene are major components of the essential oil of I. verum. The most important compounds of Chinese star anise are α-Pinene, β-Pinene, Myrcene, α-Phellandrene, 3-Carene, α-Terpinene, p-Cymene, Limonene, Trans-Ocimene, Cis-β-Ocimene, γ-Terpinene, Terpinolene, Linalool, γ-Terpineol, 4-Terpineol, α-Terpineol, Estragole, Cis-Anethole, Trans-Anethole, α-Cubebene, β-Clemene, Caryophyllene, Bergamotene, ∆-Cardinene, and α-Cadinol. Star anise is one of the many species that contain bioactive compounds as well as a number of phenolic and flavonoid compounds, having antioxidant, preservative and antimicrobial properties. Star anise considered as the main source of shikimic acid, which is the most important ingredient of Tamiflu drug. Chinese star anise has antibacterial and anti-fungal characters, and it is useful in treatment of diseases like asthma, bronchitis and dry cough, it is also good to having a good sleep; it is a natural breath fresher, one of its most compounds is Shikimic which is used as a drug in curing influenza and flu virus; it consists of Linalool which is good for overall health because of its anti-oxidants characters. Its seeds are good source of minerals like calcium, iron, copper, potassium, manganese, zinc, and magnesium. Important compounds found in anise seed include estragol, p-anisaldehyde, anise alcohol, acetophenone, pinene, and limonene, but the most important volatile oil that gives the characteristic sweet, aromatic flavor to seeds is anethole. The recent studies have shown that anise seeds and essential oil have antioxidant, antibacterial, antifungal, anticonvulsant, anti-inflammatory, analgesic, gastro-protective, antidiabetic and antiviral activities. Other important benefits of anise seeds are stimulant, carminative, expectorant, insecticide, vermifuge, digestive, antispasmodic, anti-rheumatic, antiseptic, antiepileptic, anti-hysteric, culinary significance, keeps the heart strong by its importance role to control the blood pressure, one of the best gas-releasing agent, easing many hormonal problems in females, hair benefits, skin benefits and it may reduce symptoms of depression. Anise seed and its extract also use in savory dishes, baked goods, and different drinks in both ancient and modern time. Anise seeds are good source of many essential Bcomplex vitamins such as pyridoxine, niacin, riboflavin and thiamin. The seeds are also important source of minerals like calcium, copper, potassium, iron, manganese, magnesium and zink. Anti-oxidant vitamins such as vitamin C and A are also foundable in the spice. Combined with a nutritious diet, other traditional Chinese and Asian medicine, Chinese star anise and ansie seed may improve various aspects of health.
